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All snacks served in the Afterschool Snack Program (ASP) must 
meet the required components and serving sizes specified in the 
U.S. Department of Agriculture (USDA) ASP Meal Pattern. The 
four snack components include meat/meat alternates, 
grains/breads, vegetables/fruits and milk. Snack menus can include 
any two of the four components, but they must be two different 
components. For example, a snack of carrot sticks and apple juice 
does not comply with the ASP meal pattern because both items are 
from the vegetables/fruits component. 

 
In addition to meeting the ASP meal pattern, snacks served in public schools that choose the healthy 
food option of Healthy Food Certification (HFC) under Section 10-215f of the Connecticut General 
Statutes must comply with the Connecticut Nutrition Standards (CNS). The CNS focuses on 
moderating calories, limiting fat, saturated fat, sodium and sugars, eliminating trans fat, and 
increasing consumption of nutrient-rich foods such as fruits, vegetables, whole grains, low-fat dairy, 
lean meats and legumes. For more information, see the CSDE’s HFC and CNS Web pages, and the 
CSDE’s List of Acceptable Foods and Beverages. 
 
School menus must document that each snack complies with the ASP meal pattern. The guidance 
below assists schools with planning snack menus to meet the ASP meal pattern requirements. For 
additional guidance on crediting foods, see the CSDE’s ASP Handbook and Menu Planning Guide for 
School Meals. 
 

GRAINS/BREADS 

 All grain products must be whole grain 
or enriched. Breakfast cereals must be 
whole grain, enriched or fortified. Bran 
and germ credit the same as enriched or 
whole-grain meal or flour.  

 All grain products must meet the minimum serving sizes in Serving Sizes for Grains/Breads in the 
Afterschool Snack Program. The serving size for grains/breads made from scratch is based on the 
creditable grains content of the recipe. For more information on calculating the grain content of 
foods, see the CSDE’s handout, Calculation Methods for Crediting Grains in School Nutrition Programs.  

 Schools may choose to use the minimum ounce equivalents specified in Whole Grain-rich Ounce 
Equivalents for School Nutrition Programs instead of the serving sizes for grains/breads. The whole 
grain-rich (WGR) ounce equivalents provide more nutrient-dense choices for children and 
consistency with school meals. 

 Creditable grain-based desserts such as cookies, granola bars, toaster pastries, sweet rolls and 
cake cannot be served more than twice a week. For example, if cookies are served on Monday 
and granola bars are served on Thursday, no other grain-based desserts can be served in the ASP 
that week. Most grain-based desserts are high in fat, added sugars and sodium. They should be 
served infrequently, if at all. 

 For best nutrition, offer whole grains most often and substitute WGR products for enriched 
products. For more information, see Criteria for Whole Grain-rich Foods and Identifying Whole Grains. 

http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=322420
http://www.sde.ct.gov/sde/cwp/view.asp?a=2678&q=322422
www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=322432
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/snack/asphandbook.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/snack/asphandbook.pdf
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=334320
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=334320
http://www.sde.ct.gov/sde/LIB/sde/pdf/DEPS/Nutrition/Snack/aspGB.pdf
http://www.sde.ct.gov/sde/LIB/sde/pdf/DEPS/Nutrition/Snack/aspGB.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/graincalc.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/grainsozeq.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/grainsozeq.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/WGRCriteria.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/IdentifyingWG.pdf
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VEGETABLES/FRUITS 

 The minimum serving size for the 
vegetables/fruits component is ½ cup for ages 
3-5 and ¾ cup for ages 6-18. Menu planners 
should consult the USDA’s Food Buying Guide 
for School Meals to determine the crediting 
information for specific fruits and vegetables. 

 Vegetables include fresh, frozen and canned. 
A serving of cooked vegetables must be 
drained. Legumes (cooked dry beans and peas) 
credit as either a vegetable or a meat/meat alternate, but not both in the same snack. 

 Fruits include fresh, frozen (with or without added sugar), dried, and canned in light syrup, 
water or fruit juice. A serving of canned fruit may include the 100 percent juice in which the fruit 
is packed.  

 An individual piece of whole fresh fruit for ages 6-18 must provide at least a ¾-cup serving. 
Most whole fresh fruits do not provide ¾ cup of fruit. For example, the Food Buying Guide 
indicates that one 150-count banana, one 150-count pear, one 80-count peach, one 138-count 
orange and one 2-inch diameter plum each credit as only ½ cup of fruit. A snack that consists of 
one of these fruits and one other component is not reimbursable because it does not provide the 
minimum required serving size of the fruits component. If an individual piece of fruit does not 
provide ¾ cup, the menu planner must provide additional vegetables/fruits to meet the 
minimum ¾-cup serving, or provide two additional snack components and count the fruit as an 
“extra” snack item. Only a few whole fruits listed in the Food Buying Guide provide the minimum 
¾-cup serving for ages 6-18 in one piece of fruit. These include size 56-64 nectarines, size 56 
peaches and 120-count pears. One 125 to 138-count apple provides 1 cup of fruit. 

 Reimbursable snacks must contain two different components. Snacks do not meet the ASP 
meal pattern if they only include two servings of vegetables or two servings of fruits or one 
serving of vegetables and one serving of fruits. For example, a snack of ¾ cup of orange juice 
and ¾ cup of carrot sticks contains two food items but only one food component 
(vegetables/fruits). This snack would only be reimbursable if the menu also includes the 
minimum serving of another meal pattern component.  

 Juice must be pasteurized 100 percent full-strength fruit juice, 
vegetable juice or combination. It can be fresh, frozen or made from 
concentrate. Juice may be served frozen, e.g., full-strength frozen juice 
pops. 

 For ages 6-18, the minimum serving size is ¾ cup. If the snack menu includes 4-fluid 
ounce juice cartons (½ cup), the menu planner must include an additional ¼ cup of fruit 
or vegetable to provide the minimum serving size for the vegetables/fruits component. 
To be reimbursable, this snack must also include the minimum serving size of either 
grains/breads or meat/meat alternates.  

 Serve whole fruits and vegetables most often, as recommended by the Dietary Guidelines 
for Americans. Juice does not provide the same nutritional benefits as whole fruits and 
vegetables, which provide fiber, fewer calories and more nutrients.  

 Juice cannot be served when milk is the only other snack component. 

http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
http://www.health.gov/dietaryguidelines/2010.asp
http://www.health.gov/dietaryguidelines/2010.asp
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MEAT/MEAT ALTERNATES 

 Meat/meat alternates include cooked lean meat, poultry or fish, cheese, cottage cheese, beans 
and peas (legumes), eggs, nut and seed butters, nuts and seeds, commercial tofu, yogurt or soy 
yogurt and APPs. Legumes can credit as either a meat/meat alternate or vegetable, but not both 
in the same snack. Menu planners should consult the USDA’s Food Buying Guide for School Meals 
to determine the crediting information for specific meat/meat alternates.  

 Bacon and cream cheese do not credit as meat/meat alternates.  

 Meat products without binders and extenders credit based on the actual serving weight, e.g.,  
1 ounce of meat provides 1 ounce of meat/meat alternate. However, meat products with binders 
and extenders (such as modified food starch, carrageenan and soy flour) cannot credit based on 
the amount served. For example, 1 ounce of deli turkey that contains modified food starch 
cannot credit as 1 ounce of meat/meat alternate. This product would credit based on the actual 
percentage of turkey in the product formula, as documented by the manufacturer’s product 
formulation statement (PFS). For more information, see the CSDE’s handout, Product Formulation 
Statements. 

 When snack menus include commercially prepared foods such as pizza and chicken nuggets, 
menu planners must ensure that these products provide the actual amount of the snack 
component being credited. For example, to credit a commercially prepared burrito as 1 ounce of 
meat/meat alternate, the product must have a Child Nutrition (CN) label or the product’s PFS 
must indicate the specific amount of meat, beans and cheese in one serving. For more 
information, see the CSDE’s handouts, CN Labeling and Product Formulation Statements. 

 To increase nutrient variety, the CSDE recommends that yogurt not be served when milk is the 
only other snack component. 

 
 
 
 
 
 
 
 
 

MILK 

 Milk must be low-fat (1%) unflavored or fat-free flavored or unflavored, including lactose-
free or lactose-reduced milk. Whole milk, reduced-fat (2%) milk and low-fat flavored milk 
cannot be served. Milk must be pasteurized, meet all state and local requirements and contain 
vitamins A and D at levels specified by the Food and Drug Administration (FDA).  

 Any nondairy milk substitutes, such as soy milk, must 
meet the USDA nutrition standards for fluid milk 
substitutes. For more information, see the CSDE’s 
handout, Allowable Milk Substitutions for Nondisabled Children. 

 Milk cannot be served when juice is the only other snack 
component. 

http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/pfs.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/pfs.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/cnlabel.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/pfs.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/milk_sub.pdf
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NONCREDITABLE FOODS 

 Noncreditable foods, such as popcorn, potato chips, pudding, ice cream, gelatin, cream cheese, 
bacon, ketchup and fruit roll-ups, cannot credit toward the ASP meal pattern. They can be 
offered as extra foods but cannot count as one of the two required snack components. For 
more information, see the CSDE’s handout, Noncreditable Foods in the Afterschool Snack Program. 

 Water does not credit as a snack component. It can be offered in addition to, but not in place 
of, the two required snack components. If milk or juice is one of the two snack components, 
menus cannot offer a choice between water and milk or juice. 

 Snacks that include a noncreditable food must also include at least two creditable food 
components in the minimum serving size. For example, a snack of strawberry gelatin 
(noncreditable food), whole grain-rich graham crackers (grains/breads component) and low-fat 
milk (milk component) is only reimbursable if the milk and graham crackers provide the 
minimum required serving. When snacks include more than two food items, at least two items 
must contribute to the ASP meal pattern. 

 

RESOURCES 

ASP Handbook: www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/snack/asphandbook.pdf  

ASP Meal Pattern: www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/snack/aspmp.pdf  

ASP Web Site (CSDE): www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=320648  

Connecticut Nutrition Standards: www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=322422  

Healthy Food Certification: www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=322420  

List of Acceptable Foods and Beverages: www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=322432 

Menu Planning Guide for School Meals: www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=334320 
 
 
 
 
 
 
 
 

The U.S. Department of Agriculture (USDA) prohibits discrimination against its customers, employees, and applicants for employment on the bases of race, color, national 
origin, age, disability, sex, gender identity, religion, reprisal and, where applicable, political beliefs, marital status, familial or parental status, sexual orientation, or all or part of 
an individual's income is derived from any public assistance program, or protected genetic information in employment or in any program or activity conducted or funded by the 
Department. (Not all prohibited bases will apply to all programs and/or employment activities.) If you wish to file a Civil Rights program complaint of discrimination, complete 
the USDA Program Discrimination Complaint Form, found online at www.ascr.usda.gov/complaint_filing_cust.html or at any USDA office, or call (866) 632-9992 to 
request the form. You may also write a letter containing all of the information requested in the form. Send your completed complaint form or letter to us by mail at U.S. 
Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax 202-690-7442 or email at 
program.intake@usda.gov. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the federal Relay Service at 800-877-8339; or 
800-845-6136 (Spanish). Persons with disabilities who wish to file a program complaint, please see information above on how to contact us by mail directly or by email. If you 
require alternative means of communication for program information (e.g., Braille, large print, audiotape, etc.) please contact USDA's TARGET Center at (202) 720-2600 
(voice and TDD). USDA is an equal opportunity provider and employer. 

The State of Connecticut Department of Education is committed to a policy of equal opportunity/affirmative action for all qualified persons. The Department of Education does 
not discriminate in any employment practice, education program, or educational activity on the basis of race, color, religious creed, sex, age, national origin, ancestry, marital status, 
sexual orientation, gender identity or expression, disability (including, but not limited to, intellectual disability, past or present history of mental disorder, physical disability or 
learning disability), genetic information, or any other basis prohibited by Connecticut state and/or federal nondiscrimination laws. The Department of Education does not 
unlawfully discriminate in employment and licensing against qualified persons with a prior criminal conviction. Inquiries regarding the Department of Education’s 
nondiscrimination policies should be directed to: Levy Gillespie, Equal Employment Opportunity Director/Americans with Disabilities Act Coordinator, State of Connecticut 
Department of Education, 25 Industrial Park Road, Middletown, CT 06457, 860-807-2101, Levy.Gillespie@ct.gov. 

For more information, visit the CSDE’s ASP and Crediting Foods Web pages or contact the 
school nutrition programs staff in the CSDE Bureau of Health/Nutrition, Family Services and 
Adult Education, 25 Industrial Park Road, Middletown, CT 06457. 

This handout is available at www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/snack/aspavoid.pdf. 
 

http://www.sde.ct.gov/sde/LIB/sde/pdf/DEPS/Nutrition/Snack/ASPNoncred.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/snack/asphandbook.pdf
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/snack/aspmp.pdf
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=320648
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=322422
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=322420
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=322432
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=334320
http://www.ascr.usda.gov/complaint_filing_cust.html
http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov
mailto:Levy.Gillespie@ct.gov
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=320648
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=333796
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=333776
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/snack/aspavoid.pdf

